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OOOOOOHO-
FY 2009 AR Accomplishments

e Tacftic 1A Pre-Harvest Beef Quality Research
— 6 projects in FY 2009

e Tacftic 1B Post-Harvest Beef Quality Research
— 8 projects in FY 2009

o Jactic 1C Knowledge Dissemination

— 6 projects in FY 2009; dissemination efforts
accomplished and welbsite maintained
throughout the fiscal year
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OOOOOOHO-
FY 2010 AR Accomplishments

e Tactic 1A Beef Quality Improvement
Research

— RFP distributed in October 2009; 73 concept
papers and 19 full proposals received

— Reviews collected in January 2010 from 4
outside reviewers

— 10 projects funded; received leveraging to
extend dollars
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OOOOOOHO-
FY 2010 AR Accomplishments

 Tactic 1B Targeted Cut Solutions Research

— BIG identified round aging information as
Most needed

— One project funded; frue need from BIG was
round aging project (5 muscles, 2 grades, 4
aging fimes)
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FY 2010 AR Accomplishments

 Tactic 1C Beef Quality Benchmarking

— Planned 2010 NBIS including feedback from
online industry survey, researchers
iIncorporated survey feedback and edited
NBTS versus previous years

— TAMU is leading research team with /
collaborators; retailer and foodservice
approvals received; sampling getting
underway fo last through next May
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FY 2010 AR Accomplishments

e Tactic 1D Spreading the Beef Quality
Message

— Website being mainfained throughout the
year

— Animation project; working on additional
options for information pieces 1o complete
by next May

— 2 1o 3 page project summaries will be posted
online for each 2009 project
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Qutreach - Publications

Research ¢ Education « Innowvetion

DescripTIONS OF RESEARCH MIATERIALS

seven full-colar photographs, 8 x 6” show-
ing moderatety abundant marbling (average
‘Prime], slightly abundant marbling {low Prime], moderate marbiing
{upper 2/3 Choice], modest marbling {upper 2/5 Choice), small
‘marbling {lowr Choice] and slight marbling (Select). Enclosed ina
61/2" % 10" black fippered pouch, with marbling texture chart.

Beef Steak Color Guide
Item FOBA0S.

Price: $1.75 each

The Beef Steak Color Guide provides printed color
comparisans and cooking temperatures for six
degrees of doneness for beaf steak—very rare,
rare, medium rare, medium, well done and very
well done.

MEESS rhe Guide to ldentifying Meat Cuts

cuts that meet government guidelines for lean.

Bovine Myology and Muscle Profiling Book

This program provides information about re-
search that profiles the physical and chemical
characteristics of beef muscles, thereby iding

Beef ling jith Pouch cattle Practices for
Item FOES01 Enhancing Beef Tendemess
Price: 526.25 each Item F12811

Price: $3.50 each

Industry innovation makes it possible to manage

product attributes across the entire beef chain. A
is akey inant of eating satisfaction. This execu-

tive summary analyzes several different pre-harvest factors that

can be managed to enhance tenderness characteristics.

Pre-Harvest Factors Affecting Beef Tendemess in
Hefers

Item % 12812

Price: $3.50 each

Existing research suggests that beef produced by
heifers is more likely to be tough compared to beef
from steers. This executive summary explains the
differences and provides tips for heifer manage-
ment to minimize tenderness prablems.

Post-Harvest Practices for Enhancing Beef
derness

Ten

Item F12813 ¥ rerm
Price: $350 e
along with flavor, tendernass is the factor consum- ol
ers rate essential to the beef-eating experience. In

this executive summary, the authors analyze the -

science behind beef tenderness and describe each of the fifteen
post-harvest practices proposed to enhance beef tenderness.

Industry Guide for Beef Aging.

Item #12810

Price: $3.50 each

This guide is a summary of a checkoff-funded study
that imal aging time to enhance

processars in the and
of new products based on the inherent properties of each musdle.

The Chemistry of Beef Flavor

Of all sensory traits, flavor and tenderness are most
important for affecting consumer acceptance of
besf. This executive summary examines how a wide
array of volatile compounds make up beef flavar.

Prices $3.50 each

This executive summary describes dry aging and

discusses the advantages and disadvantages of the
Special attention is given to quality, palat-

ability, and economic parameters important to

those who market and purchase dry-aged basf

tenderness for individual muscles of different UsDA
Quality Grades. Priar to this study, the in

aging specifications applied only to beef subprimal
cuts, without Quality Grade consideration.

The History of Instrument Assessment of Beef

Item #12B16

Price: 53 50 each

This Executive Summary reviews the thirty-year t‘
history of the evalution of instrumentation as a

means for assessing beef yield traits in the nited

states. & graphic timeline of the history and a de-
scription of the various instrumentation approaches are included.

These items are available for download
on www .beefresearch.org or you may
purchase hard copies by calling customer
service ot 1-800-368-3138.
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Qutreach - Website
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RESEARCH Beef Safety Research

Human Nutrition Research

Market Research

KNOWLEDGE

MANAGEMENT Annual Reports

</

Featured Web Sites

Featured Research Fact Sheets Resources Related Links Contact Search

.ﬁi & Copyright 2006, Fimded by The Beef Checkoff
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Technical Support for BIG
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. Korean BEG Application
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Frequently Asked Questions:
Innovative Beef Round Cuts
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IMPS/NAMP numbers sourced from the 6" Edition of the North American Meat Processors
Association’s Meat Buyers Guide (©2010).
Uniform Retail Meat Identity Standard (URMIS) numbers sourced from www.meattrack.com.
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{= Chuck Roll Demo, - Microsoft Internet Explorer provided by Mational Cattlemen’s Beef Assn.
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